Uploaded to the VFC Website
»» June 2015 44 «

This Document has been provided to you courtesy of Veterans-For-Change!
Feel free to pass to any veteran who might be able to use this information!

For thousands more files like this and hundreds of links to useful information, and hundreds of
“Frequently Asked Questions, please go to:

Veterans-For-Change

Note: VFC is not liable for source information in this document, it is merely
provided as a courtesy to our members & subscribers.

Riverside County, California


http://www.veterans-for-change.org/

Simple Sangria

1/2  Cup water

1 Cinnamon stick
1/2  Cup sugar

1 Lime

1 Lemon

1 Orange

20 Halved green grapes

20 Halved red grapes

1 Cup pitted cherries

1 Bottle fruity red wine (like Shiraz)
2 Cups ice

1) Bring the water, cinnamon and sugar to a boil and cook for 5 minutes.

2) Meanwhile, thinly slice the lime, lemon, and orange with the peel intact.
3) Add the fruit to the sugar mixture and set aside to cool.

4) Add wine and chill overnight.

5) To serve, Place some ice and fruit mixture in each glass, pour wine over fruit and enjoy.

Yield: 8 Servings

Easy Cooking by Jim Davis © 2007
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